Royal Imperial Caviar 



Our Royal Imperial Caviar has large golden eggs, a firm texture and known 
for its exquisite nutty flavor. 

Considered one of the best in the world, our Royal Imperial Caviar is the 
most appreciated caviar by our chef clients at 5-star restaurants worldwide. 
Our Royal Imperial Caviar has large golden eggs, a firm texture and known 
for its exquisite nutty flavor. 

Royal Ossetra/Schrenckii Caviar 

Our Imperial Ossetra Caviar is farmed from the famous Amur Sturgeon. 
This high quality Imperial Ossetra Caviar has large golden brown colored 
pearls, a well defined nutty flavor and a minimum salt content of 2%. 

Our Royal Select Caviar is farmed from the famous Amur Sturgeon. This 
high quality Royal Schrenckii Caviar has large golden brown colored pearls, 
a well defined nutty flavor and a minimum salt content of 2%. 

House of Caviar and Fine Foods Fact: Our Imperial Ossetra Caviar is farmed from the schrenckii 
sturgeon and in an eco-friendly environment in the largest lake in China for 8-9 years. 

Premium Siberian Ossetra Caviar 




Our specially selected Siberian Ossetra Caviar is farmed fresh, where state 
of the art systems control and produce only the highest quality caviar. 
Siberian Ossetra is known for its large size, firm texture and its brown 
color. 

House of Caviar and Fine Foods Tip: Wild caviar can only be extracted 
twice a year and therefore must be preserved by using heavy salting 
methods. Farm fresh caviar is a very high quality, lower sodium alternative. 




Black Peppered Bowfin Roe 

The Black Peppered Caviar is firm and shiny with natural black eggs. The 
clean and nicely separated eggs have a distinctive, lively flavor which you'll 
love. Now with the infused taste of pepper, this American black roe has a 
more possibilities than ever for all your culinary creations. 

Salmon Roe 

Our Alaskan Salmon Caviar is from the most prized Chum also referred to as 
Keta salmon. These large, red-orange sushi grade eggs are very mild, 
succulent, and have a low salt clean salmon flavor. 

Herruga Caviar 

Our Herruga Caviar is made from the herring roe and carefully prepared by 
the best experts in the caviar industry. The color varies from dark gray to 
black and its flavor characterized by a light smokey intense flavor. 

House of Caviar and Fine Foods Fact: Our Herruga Caviar has been custom 
raised to meet the demands of our clients. 

Whitefish Caviar 




Whitefish Caviar has small grains, a crunchy texture, smooth taste and is famous for its 
outstanding quality and flavor. 

If you are looking for a great caviar to add garnishing flare to your fish or 
seafood dishes, our Whitefish Caviar is the perfect choice. With either a 
Golden-Orange or Bright Ruby Red color, these small grains have a crunchy 
texture with a smooth taste and provide a colorfully visual appeal. 
Whitefish caviar is also an excellent choice to be served as an appetizer. 
Always selected fresh and packaged by our professionals, our Whitefish Caviar is famous for its 
outstanding quality and flavor. 

House of Caviar and Fine Foods Tip: If you are looking for a mild caviar to serve to those who 
have little to no experience with caviar, our Whitefish Caviar would be an excellent choice. 




For more information please visit 
http://houseofcaviarandfinefoods.com 



